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"marinating,"  I  can't  say.    Historical  records  don't  reveal  the  name  of  the 
first  "marinate r"  —  the  first  clever  cook  to  discover  this  easy,  effective 
way  of  givin. :  extra  flavor  and  sometimes  tenderness,  too,  to  food.  According 
to  Mr.  Webster1  a  dictionary,  the  word  "marinate"  came  from  an  Italian  or 
Spanish  v/or.i  meaning  literally  to  "let  lie"  or  to  pickle  "before  cooking.  So 
probably  someone  in  Italy  or  Smain  first  had  the  idea  of  letting  food  lie  in 
a  pickling  mixture  to  absorb  flavor  and  become  tender.    This  discovery  roust 
date  way  back  in  the  ages,  because  cooks  in  so  many  parts  of  the  world  have 
been  using  this  simple  device  so  long. 

Tell,  you  can  make  a  mixture  for  marinating  of  many  different  ingredients, 
rut  it's  the  acid  in  the  fixture  that  deserves  most  of  the  credit  for  giving 
flavor  and  for  softening  tough  fibers,  and  thus  making  common  everyday  foods 
into  somethin  ,  special.    The  acid  you  use;  may  be  a  sour  fruit  juice  like  lemon 
juice,  or  vine-gar,   or  sour  cream  or  tomato  .juice.    You  can  use  one  of  these 
acids  alone  fcr  marinating.    Or  you  can  mix  it  with  salad  oil,   salt,  pepper  and 
other  seasonings*    Plain  French  dressing  is  one  of  the  most  useful  of  marinat- 
ing mixtures. 

Well,   let's  see  where  you  can  use  marinating  to  improve  the  common 
everyday  dishes,  especially  the  lov-cost  dishes. 

One  good  place  is  in  salads.    For  example,  take  potato  salad.    That's  a 
familiar  dish  and  a  low-cost  dish.     You  know  how  ;ruch  better  potato  salad  is 
if  you  let  it  lit.  in  French  dressing  for  several  hours  before  serving.    Or  ifyou 
add  hot  salad  dressing  an.1,  let  it  stand,    The  potatoes  absorb  that  mixture  of 
flavors  —  the.  acid    art ieularlv,   and  swef  seasonings  as  so.lt,   pepper,  celery 
salt  and  onion  and  garlic.    That's  the  treatment  that  makes  good  potato  salad 
taste  so  different  fro..:  cold  boiled  potatoes.    The  marinating  does  the  trick. 
And  the  same  crick  improves  all  salads  of  cooked  food  --  of  cooked  or  canned 
vegetables,  or  of  finite,  or  of  meat  or  fish. 

When  you  have  some  cooked  vegetables  left  in  the  refrigerator  —  some 
string-beans,   say,  or  -jeas,  or  carrots,  y.m  can  make  these  into  a  delicious 
combination  vegetable  salad  if  you  marinate  them  —  let  them  stand  a  few  hours 
in  French  dre  .sin;.    Then  drain  off  any  extra  liquid  and  serve  on  crisp  lettuce. 
Some  people  like  sliced  raw  onions  or  toiaatoes  treated  this  way,  too.  And 
practically  everybody  likes  cabbage  made  into  that  old-fashioned  dish,  cold 
slaw.    This  is  another  example  of  marinating  —  letting  shredded  cabbage  lie 
in  a  sour  sauce  for  some  time  before  serving. 
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that  we  call 


As  for  the  heartier  salads  —  chicken  salad  or  salmon  salad  or  any  of 
the  ineat-f ish-and-foul  group,  all  these  will  take  on  special  flavor  if  you 
irw.rinat  e  them. 

But  some  salads  do  net  improve  by  this  treatment.    That's  a  -ooint  every 
successful  sal  ad-ma' -er  has  to  understand.    'The  salads  of  raw  green  vegetables, 
the  ones  yov  want  crir^  and  fresh  —  these,  of  course,  rust  never  soak  in 
dressing.    Unless  you  auply  the  dressing  at  the  very  last  minute,   it  will  wilt 
the  green  leaves  and  make  the  other  crisp  fresh  things  limp.     So  marinating  is 
a  smart  trick  for  seasoning  salads  of  cooked  but  not  crisp  raw  foods. 

So  much  for  salads.    How  about  some  other  dishes  that  improve  by  mari- 
nating.   Take  meat  for  example*    Tomato  juice,  French  dressing,  and  vinegar  are 
the  marinades  ve  use  most  with  neat.     If  you  want  to  give  a  steal,:  a  special 
flavor,   season  some  canned  tomato  juice  to  taste,   add  a  little  onion  juice,  dip 
the  steak  in  the  mixture  and  let  it  stand  in  the  refrigerator  an  hour.  Then 
broil  as  usual.     Some  people  like  to  marinate  steaks  or  chops  with  just  plain 
French  dress  in  :.    All  they  do  is  to  s  -read  the  dressing  over  the  meat  and  let 
it  stand  an  hour  in  the  refrigerator  before  broiling.    Use  either  vinegar  or 
leicon  juice  with  the  oil  in  the  dressing. 

Pot  roasts  respond  very  favorably  to  marinating,  too.     A  good  cook  I 
know  pours  a  small  can  of  tomatoes  over  a  pot  roast  the  day  before  she  cooks 
it.    The  Germans  have  their  own  special  method  of  marinating  beef  and  making 
it  into  what  the,/  call  sauerbraten.     They  cover  one  of  the  less  tender  cuts  of 
beef  with  equal  parts  of  vinegar  and  water  and  add  spices  like  bay  leaves  and 
whole  cloves  and  black  poppers  and  onion.    The  meat  stands  in  the  spiced 
vinegar  two  or  three  days.    Then  it  cooks  like  a  pot  roast  —  browning  first 
and  then  si..juering  in  the    >icfcliji£  licr  id  until  tender.     If  you  don't  like 
this  spicy- sour  taste,  you  can  marinate  your  roast  as  one  California  coo]-:  I 
know  does  —  just  rub  a  little  lemon  juice  over  the  surface  of  the  meat. 

Sour  cream  is  another  good  marinade*    Use  it  for  beef  liver  or  veal  or 
any  other  very  lean  meat •    It's  also  good  for  marinating  fresh  salmon  and  other 
fish,  part icularly  the  lean  fish.    Aid  soaking  in  sour  milk  or  "buttermilk  makes 
a  slice  of  haw  particularly  del icinis. 

In  general,   t.-.ongh,  French  dres  ;i:v  if:  the  favorite  for  fish.    Brush  it 
en  fish  yon  are  -ping  to  broil  —  bruhn  it  en  both  sides  and  let  it  stand  a  few 
hours.     It  vil  1  aid  in  browning  and  also  improve  the  flavor. 

Uell,  you  see  what  a  simple  little  device  this  marinating  is  --  nothing 
more  than  lotting  food  lie  in  an  acid  mixture  of  some  sort  to  take  on  an  extra 
gjod  taste  before  you  cook  or  serve  it. 
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